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The Quality Baking Powder 


W holesomeness 


Contains only such in$redients as are officially recognized 
by the Baking Powder Standard adopted by the United 
States Department of Agriculture, February 26, 1918. 


Purity 


All ingredients are carefully analyzed by our chemists, 
before use, to insure that they comply with the United 
States Standard and our standards. 


Quality 

Every ingredient used is of the highest quality manu- 
factured and best adapted to the manufacture of a perfect 
baking powder. 


Cleanliness 


Manufactured in a sanitary plant equipped with the 
most modern machinery. 


Uniformity 


Every batch of baking gece is analyzed by our 
chemists before being packed, which insures absolute unt- 
_ formity. 


Strength 


Manufactured with high gas strength, considerably above 
that required by the Government Standard for Baking 
Powder and stronger than most other baking powder. 


Double Action 


The selection and blending of materials produces a 
double action baking powder—a leavening action at room 
temperature and a further and greater leavening action 
under the influence of the heat of the oven. 


Texture 


No coarse or granular materials are used. Only finely 
powdered ingredients enter the composition of K C Baking 
Powder. This helps to produce the fine textured cakes made 
with K C, The Quality Baking Powder. Fine textured cakes 
do not dry out as rapidly as others do. 


Economy 


One- level teaspoonful of baking powder to each cup 
of sifted flour is sufficient for most recipes. 


Efficiency 


The high gas strength combined with the fineness of 
materials and double leavening action, produce the most 
eficient baking powder known. 


Stability 


Packed in true height all tin cans which prevent an 
excess of moisture-laden air from entering, thus preserving 


the strength. 


> A Full True Height Package 


No slack filling. No false height can or deep cover which 
may deceive or mislead the purchaser as to the quan 
of baking powder in the can. 


Manufactured by Baking Powder Specialists who 
make nothing but baking powder, under the super- 
- vision of expert chemists of National Reputation. 


KC Baking Powder 


DOUBLE TESTED—DOUBLE ACTION 
25 Ounces for 25 Cents 


Same Price Today as 44 Years Ago 


Page Two 


Page Three 


The Distinguished Service Award was given to the Jaqué ~Man- 
ufacturing Company for Loyalty, Energy and Efficiency in ren- 
dering service to the United States Government during the 
World War. Photographs showing the principal processes of 
manufacture, packing and shipping of K C Baking Powder were 
requested by the Government and have been incorporated in 
the pictorial history and record of the War. 

This is the highest award ever given by the Government to a 
business organization; it was one of the very few such awards 
given toa manufacturer of Food Products, and we are informed, 
the only one given to a baking powder manufacturer. 


THE War DEPARTMENT OF 
THE UNITED STATES OF AMERICA 


RECOGNIZES IN THIS AWARD FOR DISTINGUISHED SERVICE 
THE LOYALTY ENERGY AND EFFICIENCY IN THE PERFORMANCE 
OF THE WAR WORK BY WHICH 


Sagques Manefacturing Company 
AIDED MATERIALLY IN OBTAINING VICTORY FOR THE ARMS 
OF THE UNITED STATES OF AMERICA IN THE WAR WITH 
THE IMPERIAL GERMAN GOVERNMENT AND THE IMPERIAL 


A OV ne 


Assistanr Secrerany of WAR. 
DIRECICR. OF MUNITIONS 


MILLIONS OF POUNDS OF KC BAKING POWDER were shipped 
for use of OUR TROOPS overseas—more than of all other brands 
combined. | 

K C BAKING POWDER has been used by various Governmental De- 
partments with universal success. 

Baking Powder purchased by the Government is passed on by their 
Laboratories before it is accepted. 

The KC label is your guarantee of the highest quality. 

KC BAKING POWDER is packed only in the smallest can that will 
hold the required amount. No high top cans. No slack filling. You pay 
the additional cost when you buy oversized slack-filled cans. 
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KC BAKING POWDER is manu- 
factured from the purest materials ob- 
tainable, scientifically combined under 
the supervision of expert chemists in 
the exact proportions to produce a 
baking powder perfect in every respect. 


WE THEREFORE GUARANTEE 
that K C BAKING POWDER is pure 
and healthful and absolutely free from 
adulterations, and that it leaves in the 
food no injurious or unwholesome sub- 
stance. 


We further guarantee K C BAKING 
POWDER always to give perfect satis- 
faction. 


All grocers are instructed to refund 
the full purchase price, upon return of 


the can, to any housewife who tries 
KC and does not like it better than 
any baking powder she has ever used. 

We further guarantee K C BAKING 
POWDER to fulfill the requirements 
of the pure food laws, both State and 
National. 

IN WITNESS WHEREOFEF this cer- 
tificate is signed by its duly authorized 
officers and is sealed with the seal of 
the corporation at Chicago, Illinois. 


JAQUES MANUFACTURING 
COMPANY 
W. W. Jaques, Chas. E. Jaques, 


President. Treasurer. 


AN INDEPENDENT MANUFACTURER. 
NOT A MEMBER OF ANY 
FOOD COMBINE. 


Page Five 


KC Baking Powder ‘The Cook's Books |) 


AKING Powder affords a means of preparing many of 

our most appetizing and nutritious foods. In the light 

of scientific knowledge, cakes are no longer considered too 

rich for daily consumption; in fact, cake is now known to 
be an exceedingly well balanced food product. 


With the aid of baking powder wholesome products 
such as milk, butter, eggs, flour and sugar may be blended, 
flavored and leavened, resulting in the most palatable and 
nutritious of all foods. Then there is the great personal 
satisfaction of serving to your family and guests the prod- 
uct of your own skill. No greater variety of baked food can 
be prepared than is possible with cakes and pastry. 


K C ENTIRE WHEAT BISCUIT 


2 cups entire-wheat flour 2 level tablespoonfuls sugar 
(10 oz.) (1 02.) 

1 cup of white flour (4 oz.) 14 cup shortening (2 02.) 

3 level teaspoonfuls KC Bak- About 1 cup of milk or water 
ing Powder 1 teaspoonful salt 


Prepare as in recipe for baking powder biscuit. 


K C HOT CROSS BUNS 


3 cups pastry flour (12 oz.) 14 cup shortening (4 oz.) 
1 cup entire-wheat flour (5 0z.) % cup dried currants 
4 level teaspoonfuls KC Bak Yolk of an egg 


ing Powder About 1144 cups milk 
14 cup sugar (2 oz.) White of egg, sugar, ground 
4 teaspoonful salt - cinnamon 


Sift together, three times, the flour, baking powder, 
salt and sugar; work the shortening into the flour mixture 
and add the currants. Beat the yolk of egg, add the milk 
and use to make a soft dough; knead and roll into a sheet, 
then cut into rounds. Brush the top of each round (set 
in a baking pan) with white of egg. With a pair of scissors 
snip out a cross in the top of each round and fill the cut 
place with sugar mixed with cinnamon. Bake about twenty 
minutes, 375°-400° F. 
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KC GERMAN COFFEE CAKE 


214 cups sifted flour (9 oz.) 2 tablespoonfuls melted butter 
2 level teaspoonfuls K C Bak- (1 oz.) 

ing Powder 2 tablespoonfuls sugar (1 0z.) 
34, teaspoonful salt 1 egg Milk 


Sift dry ingredients together, beat the egg, add milk 
and butter to the egg to make one and one-quarter cups; 
stir all together with inverted spoon to a stiff batter. Turn 
into biscuit pan and spread even. Brush top lightly with 
melted butter. Sprinkle sugar and ground cinnamon over 
top. Bake in moderate oven, 300°-375° F. 


CORN BREAD 


1 cup wheat flour (4 oz.) 14 teaspoonful salt 
2 cups corn meal (12 oz.) 1 egg, beaten light 
3 level teaspoonfuls KC Baking 114 cups milk 
Powder 2  tablespoonfuls melted but- 
2 tablespoonfuls sugar (1 02.) ter or lard (1 02.) 


Sift together, three or four times, the meal, the flour, 
baking powder, sugar and salt. In another dish combine 
the egg, milk and melted butter; stir in the meal and flour 
prepared as above, beating rapidly until the dough is 
danas after which let stand. Bake in moderate oven, 
Ve aes op | 


KC BROWN BREAD 


cup yellow corn meal (6 0z.) 34 cup molasses 


1 

1 cup rye meal (5 oz.) 34, teaspoonful soda 

1 cup entire-wheat flour (5 0z.) 34 cup water or sweet milk 
1 teaspoonful salt 2 teaspoonfuls K C Baking 
1 cup thick sour cream or milk Powder 


Sift together, three times, the meal, flour, salt and bak- 
ing powder. Sift the soda into the molasses and sour cream, 
and mix thoroughly; add the water or sweet milk and stir 
into the dry ingredients. Turn into two empty K C Baking 
Powder cans, thoroughly buttered, and let steam three 
hours. This bread is particularly good to serve with salads 
or raw oysters; also at breakfast, as toasts of all kinds. 
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KCBakiné¢ Powder 


K C BUCKWHEAT GRIDDLE CAKES 


2 cups buckwheat flour 214 cups milk or water 
2 tablespoonfuls sugar 14 teaspoonful salt 
3 level teaspoonfuls K C Baking 

Powder 


Sift together, three times, the flour, sugar, salt and bak- 
ing powder; stir the water in all at once and bake on a hot, 
well-oiled griddle. Part milk may be used to mix the cakes 
but water gives quite as good results. 


K C MINING CAMP CORNMEAL PANCAKES 


114 cups cornmeal (9 oz.) 2 eggs or 2 additional tea- 
214 cups white flour (10 oz.) spoonfuls K C Baking 
4 level teaspoonfuls K C Bak- Powder 

ing Powder 14 cup condensed milk 
1 teaspoonful salt 1 cup cold water 
14 cup sugar (2 02.) 8 or 10 thin slices bacon cut 
I 


14 cup shortening (2 oz.) in bits 


Sift together, three times, the meal, flour, baking powder, 
salt and sugar, and chop in the shortening; beat the eggs, 
add the milk mixed with the water and stir into the dry 
ingredients. Have ready iron frying pans, hot and rubbed 
over with a slice of bacon; turn in the mixture to the depth 
of a scant three-fourths of an inch, sprinkle with the bits 
of bacon, cover and let cook about four minutes or until 
well filled with bubbles, turn to cook the other side. Serve 
cut in triangles. Or, put into the pan in large spoonfuls, 
sprinkle with bits of bacon and cook more slowly and cov- 
ered. These are good hot or cold. 


KC PLAIN PANCAKES 


4 cups sifted pastry flour About 3 cups sweet milk 
4 level teaspoonfuls KC Bak 2 eggs 
ing Powder 4 tablespoonfuls melted butter 


1 téaspoonful salt 


Sift together, three times, the flour, baking powder and 
salt. Beat the yolk of the egg, add the butter and milk and 
stir into the dry ingredients. Lastly add the white, beaten 
stiff. Bake on a hot, well-greased griddle; turn when full 
of bubbles and bake on the second side till puffing ceases. 
The butter may be omitted. 
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NUT BREAD 
214 cups white flour (10 oz.) 34 cup nuts {pecans or walnuts 
214 level teaspoonfuls K C Bak- chopped rather fine) 
ing Powder 1 egg, beaten light 
4 cup sugar (4 0z.) 1 cup milk 


4 teaspoonful salt 


Sift together, three or four times, the flour, baking pow- 
der, sugar and salt, and add the nut meats. Add the milk 
to the beaten egg and stir the liquid into the dry ingredi- 
ents. Bake in a round corrugated bread pan one hour in 
a rather slow oven, 250°-300° F. A regular bread pan may 
be used if a like pan is inverted over it during the first 30 
minutes of bake. 


KC BAKING POWDER BISCUIT 


2 cups flour (8 oz.) 4 level tablespoonfuls shorten- 
2 level teaspoonfuls K C Baking ing (2 02.) 
Powder About 24 cup milk or water 


14 teaspoonful salt 


Sift flour-once, then measure two cupfuls. Add the bak- 
ing powder and salt. Sift twice. Cut in the shortening, then 
mix to a non-sticky soft dough using just sufficient liquid. 
Knead lightly on a floured board for a half minute. Roll to 
V4 inch thickness. Cut into rounds. Bake at 425° F. 
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KC Bakiné¢ Powder 


KC GERMAN POTATO PANCAKES 


1 cup sifted flour Scant cup milk 
1 level teaspoonful KC White of 1 egg, beaten dry 
Baking Powder Cold cooked potato 


14 teaspoonful salt Yolk of 1 egg, beaten light 


Sift the dry ingredients together three times. To the 
yolk, add the milk, and stir into the flour mixture; then 
cut, and feld in the egg-white. Grate a little cold, cooked 
potato into a hot well-oiled frying pan or griddle. Do not 
have the potato of great depth at any point. Over it pour 
a little of the batter. When the underside is browned, turn 
the cake to brown the other side. 


KC RICE GRIDDLE CAKES 


fZ2 cup raw rice 
Rice for Griddle Cakes Uy teaspoonful salt 
3 


cups boiling water 


Griddle Cakes 


114 cups cooked rice 2 level teaspoonfuls K C Bak- 
Yolks of 2 eggs, beaten light ing Powder 
1 cup sifted pastry flour 14 teaspoonful salt 

Whites of 2 eggs, beaten dry 


Cook the rice tender in the water with the salt and press 
through a sieve. To one cup and a half of this semi-liquid 
rice add the yolks, then the flour, baking powder and salt 
sifted together three times, and lastly the whites of eggs. 
Bake at once on a hot, well-oiled griddle. 


K C GRAHAM MUFFINS 


2 cups graham flour (10 oz.) 1 teaspoonful salt © 
2 cups pastry flour (8 oz.) 2 eggs 
4 level teaspoonfuls KC Bak- 21% cups milk 
ing Powder 6  tablespoonfuls melted but- 
4 level tablespoonfuls sugar ter (3 02.) 
(2,08,) 


Prepare and bake as in recipe for Sponge Muffins. The 
egg may be omitted. 
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KC SULTANA MUFFINS 


2 cups sifted pastry flour V4 teaspoonful salt 
(8 02.) 4 cup butter (4 oz.) 
2 level teaspoonfuls KC Bak- 2. eggs 
ing Powder 44, cup milk 
2 _ coh ec sugar 14 cup sultana raisins 
1 oz. 


Sift together, three times, the flour, baking powder, 
sugar and salt, and work in the butter. Beat the eggs, add 
the milk and stir into the baking powder mixture. Beat in 
the raisins and bake in a well-buttered muffin pan about 
twenty-five minutes, 350°-375° F. 


KC SPONGE MUFFINS 


4 cups sifted pastry flour 2 eggs 

(1 lb.) 6 tablespoonfuls melted butter 
3 level teaspoonfuls KC Bak- (3 02.) 

ing Powder About 2 cups milk 
1 cup sugar (8 oz.) 1 teaspoonful salt 


Sift together, three times, the flour, baking powder, 
sugar and salt. Beat the egg, add the milk and melted butter 
and stir into the dry ingredients to make a drop batter. 
Bake in a well-buttered muffin pan about twenty-five min- 
utes, 350°-375° F. 


KC BLUEBERRY TEA CAKE 


VY, cup butter (4 oz.) 4 level teaspoonfuls KC Bak- 
cup granulated sugar (8 oz.) ing Powder 

Yolks of 3 eggs well beaten V4 teaspoonful salt 

Y2 cup milk Whites of three eggs 

4 cups sifted flour (1 lb.) 1 pint blueberries 


Cream the butter; add the sugar, the yolks of eggs, the 
milk, the flour sifted with the salt and baking powder, the 
whites of eggs, beaten dry, and the blueberries lightly 
dredged with flour. Bake in a large shallow pan about half 
an hour. Serve hot with or without butter. 
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K C GRAHAM SCONES 


11% cups graham flour 1 teaspoonful salt 
(714 02.) 14 cup shortening (2 02.) 

114 cups white flour (6 02.) About 1 cup milk 

3 level teaspoonfuls K C 2 level teaspoonfuls cornstarch 
Baking Powder 1 cup boiling water 

2 level tablespoonfuls sugar Granulated Sugar 
(1 0z.) 


Sift together, three times, the flour, baking powder, 
sugar and salt; work in the shortening with the tips of the 
fingers; mix to a dough with the milk; knead lightly; roll 
into a sheet: cut in small diamond shaped pieces and bake 
as biscuit. Dilute the cornstarch with cold water, add the 
boiling water and let boil. When the scones are nearly 
baked, brush the tops with the starch, dredge with sugar 
and return to the oven. Repeat this process several times 
until the scones are well glazed. Serve hot with tea or 


cocoa. 


KC WAFFLES 


3 cups flour (12 oz.) Yolks of four eggs 

4 level teaspoonfuls KC Bak- 2 cups thin cream or rich milk 
ing Powder 14 |b. melted butter 

\4 teaspoonful salt Whites of four eggs, beaten dry 


Sift the dry ingredients together, three times; beat the 
yolks of eggs; add the butter and milk and stir into the dry 
ingredients. Add the whites of eggs. Bake on a hot well- 
buttered waffle iron. When one side of a waffle is well- 
browned, turn the iron to brown the other side. 
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KC BLACKBERRY ROLY-POLY 


1 quart blackberries \4 cup shortening (4 02.) 
V4 cup water Beaten yolk of 1 egg 
114 cups sugar (12 oz.) Milk or water as needed 
3 cups pastry flour (12 oz.) Beaten white of 1 egg 
3 level teaspoonfuls K C Granulated sugar 
Baking Powder \4 teaspoonful salt 


Cook the berries with the water; then press through a 
sieve to exclude the seeds. To the pulp add the sugar and 
let simmer until well reduced. Keep a part hot for a sauce 
and cool the rest. Sift together, three times, the flour, bak- 
ing powder and salt; work in the shortening; then mix to a 
dough with milk or water added to the beaten yolk of egg. 
Knead slightly and roll into a sheet one-fourth inch thick; 
cut into eight or ten pieces (longer than wide); spread 
these with the cold blackberry mixture and roll over and 
over. Brush the top of each with the white of the egg, 
slightly beaten, and dredge thickly with sugar. Bake about 
half an hour. Serve hot with the blackberry sauce. 
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K C ALMOND DROP COOKIES 


2 eggs, beaten light 1 cup flour (4 oz.) 

1 cup sugar (8 oz.) 1 level teaspoonful K C Bak- 

2 ounces chocolate, melted ing Powder 

114 cups blanched almonds, 14 teaspoonful each, salt and 
chopped cinnamon 


1 teaspoonful vanilla extract 


Sift together, three times, the flour, salt, cinnamon and 
baking powder. To the eggs add the sugar. chocolate, al- 
monds, extract and lastly, the flour mixture. Drop by tea- 
spoonfuls upon a buttered baking pan. Bake in a moderate 
oven. The recipe makes about three dozen little cakes. 


K C CHOCOLATE ALMOND COOKIES 


2 tablespoonfuls butter (1 0z.) 1 level teaspoonful K C Bak- 
4 tablespoonfuls sugar (2 02.) ing Powder 
4 tablespoonfuls sweet chco- teaspoonful salt 
late powder tablespoonfuls hot milk 
1 egg, unbeaten cup shredded almonds 
V4 cup flour (2 02.) teaspoonful vanilla extract 


lon ah 


Sift the flour, baking powder and salt together three 
times. Cream the butter; add the sugar, chocolate powder, 
eggs, milk, extract, almonds and lastly the flour mixture. 
Add a little more milk if needed. Drop from a spoon upon 
a buttered baking pan; cover with shredded almonds; 
sprinkle with sugar, and bake in moderate oven. 


K C COCOANUT CREAM COOKIES 


2 eggs, beaten light 3 cups sifted pastry flour 

1 cup C sugar (8 02.) (12 02.) 

2 cup thick cream 3 level teaspoonfuls K C Baking 
1 cup cocoanut Powder 

1 scant teaspoonful salt Cocoanut and nut meats 


Sift together, three times, the flour, salt and baking pow- 
der. To the eggs add the sugar, cream, cocoanut and the 
flour mixture. Roll out the soft dough one-fourth inch 
thick; sprinkle with cocoanut, pressing same in lightly. Cut 
in rounds: in each center press half a nut meat; bake in a 


moderate oven. 
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FIG TARTLETS, KC STYLE 


2 cups pastry flour (8 02.) Filling 
2 level teaspoonfuls KC Bak- 8 or 10 figs 
ing Powder 1 level tablespoonful butter 
14 teaspoonful salt 1 level tablespoonful sugar 
4 cup butter (2 02.) Yolk of 1 egg 
14 cup milk 1 tablespoonful lemon juice 
White of 1 egg 
Sugar 


Sift together, three times, the flour, baking powder and 
salt. Work in the butter and add the milk to make a dough. 
Knead and roll into a sheet one-fourth inch thick, and cut 
into four-inch squares. Cream the butter; add the sugar, 
yolk of egg, salt, lemon juice and figs, chopped fine, and 
cook over hot water until the mixture thickens. Put a 
tablespoonful of mixture on the center of each square; fold 
the points; brush with slightly beaten white of egg; dredge 
with sugar, and bake about fifteen minutes. 


K C OATMEAL MACAROONS 


2 eggs, beaten light 214 cups oatmeal 
\4 cup sugar (4 02.) 1 level teaspoonful K C Bak- 
1 tablespoonful softened but- ing Powder 

ter (1% 02.) \4 teaspoonful salt 


14 teaspoonful vanilla extract 


Mix thoroughly the oatmeal, salt and baking powder. 
To the eggs add the sugar, butter, vanilla and the oatmeal 
mixture. Drop by the teaspoonful on buttered tins and 
smooth into rounds. Bake in a moderate oven. 


KC BUTTERCUPS 
4 level tablespoonfuls butter 2 cups flour (8 0z.) 


(2 02.) 2 level teaspoonfuls KC Bak- 
1 cup sugar (8 oz.) ing Powder 
Yolks 9 eggs, beaten light 1 teaspoonful vanilla extract 


34 cup milk 


Sift the flour and baking powder together three times. 
Cream the butter and beat in half of the sugar; beat the 
other half of the sugar into the yolks, and then beat the 
yolks and sugar into the butter and sugar; add the milk 
and the flour mixture alternately, and lastly the extract. 
Bake in patty pans; cover with boiled icing made yellow by 
adding the beaten yolk of one egg to the hot icing. 
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KC HERMITS 


1 cup butter (8 02.) 2 level teaspoonfuls KC Bak- 
114 cups granulated sugar ing Powder 

(12: 62.) 3 eggs 
I cup chopped raisins 1 teaspoonful, each, ground 


tablespoonfuls chopped cinnamon and nutmeg 
citron 14 teaspoonful ground cloves 
3 cups flour (12 oz.) 


Sift together, three times, the flour, baking powder and 
spices. Cream the butter, gradually beat the sugar into it; 
add the chopped fruit, the beaten eggs and then the flour 
mixture. Knead the dough on a floured board, roll into a 
thin sheet, cut into rounds and bake in a moderate oven. 
The cakes may be finished by pressing a sultana raisin into 
the center of each before baking. If necessary, add more 
flour while kneading. 


KC HONEY WAFERS 


14 cup butter (2 0z.) 234 cups sifted pastry flour 


\4 cup sugar (4 oz.) (11 oz.) 
1 cup strained honey 14 teaspoonful salt 
Ys teaspoonful lemon extract 2 level teaspoonfuls K C Bak- 


ing Powder 


Sift together, three times, the flour, salt and baking pow- 
der. Cream the butter, add the sugar, honey, extract and 
then the flour mixture. Roll into a thin sheet (more flour 
may be needed), cut into cakes and bake. 


K C WALNUT WAFERS 


\4 |b. sifted brown sugar 14 |b. broken walnut meats 

4 rounded tablespoonfuls flour 1% teaspoonful K C Baking 
(2.0%.) Powder 

VY teaspoonful salt ".2 eggs 


Sift together, three times, the flour and baking powder. 
Beat the eggs; add the sugar, salt, nut meats and then the 
flour mixture. Drop small spoonfuls on buttered pans; bake 
in quick oven. 
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K C DATE MUFFINS ’ 


1%, cup butter (2% oz.) 2 cups pastry flour (8 0z.) 
14 cup sugar (2 02.) 2 level teaspoonfuls K C 
1 egg Baking Powder 


34, cup milk 14 teaspoonful salt 


Scant 4 pound dates 


Cream the butter, add the sugar and the egg, beaten 
light. Sift together, three times, the flour, baking powder 
and salt; add these to the first mixture, alternately with the 
milk; beat thoroughly and add the dates, cut in pieces. 
Bake in well-buttered mufhn pan in a moderate oven, 375” 
F. for about twenty-five minutes. 


KC CORN MEAL MUFFINS 


14 cup butter (2 02.) 114 cups flour (6 0z.) 


14 cup sugar (4 02.) V4 teaspoonful salt 
eggs, well beaten 3 level teaspoonfuls co 
1 cup milk Baking Powder 


114 cups corn meal (9 oz.) 


Cream the butter; add the sugar and the eggs. Sift to- 
gether, three times, the meal, flour, salt and baking powder. 
Add these to the first mixture alternately with the milk. 
Bake in well-buttered mufiin pan in a moderate oven, 375° 
F., for about twenty-five minutes. 
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KC PUDDING AND DESSERT DISHES 


KC BERRY PUFFS 


2 cups sifted flour (8 oz.) 2 eggs 

2 level teaspoonfuls KC Bak- % cup melted butter (4 02.) 
ing Powder 1 cuv milk 

14 teaspoontul salt | 1 cup berries 

2 level tablespoonfuls sugar Sauce:—1l pint berries and 1 
(1 oz.) pint sugar 


Sift together, three times, the flour, baking powder, salt 
and sugar. Beat the eggs and beat in the butter; add the 
milk and stir into the dry ingredients; then stir in the cup 
of berries. Steam in buttered cups half an hour. Serve with 
the pint of berries crushed with the sugar and strained. 


K C SPONGE CUP PUDDINGS 
APRICOT SAUCE 


1 cup sifted pastry flour 14 cup sugar 

1 level teaspoonful K C Bak- 3 tablespoonfuls sweet milk 
ing Powder Whites of 3 eggs, beaten dry 

14 teaspoonful salt. Can of apricots 

Yolks of 3 eggs, beaten light YY cup sugar 


Sift together, three times, the flour, baking powder and 
salt. To the yolks add the sugar and milk, and stir into the 
dry ingredients. Beat in the whites of the eggs. Butter six 
or eight cups. Drain the apricots and dry them on a cloth. 
Put the batter into the cups, by the spoonful, alternately 
with the halves of apricot. Steam half an hour. Turn from 
the cups and serve with a sauce consisting of the apricot 
juice cooked with the sugar. 3 


= 


K C CHERRY PUDDING 
4 cup butter (2 oz.) 


02. 2 eggs 
2 level teaspoonfuls KC 34 cup milk (scant) 
Baking Powder Cherries 
4 teaspoonful salt Salt or 1 tablespoon butter 
Sift together, three times, the flour, baking powder and 
salt, and work in the butter. Beat the eggs, add the milk, 
and stir into the dry ingredients. Butter an agate or china 
baking dish, half fill it with choice cherries, sprinkle with 
a little salt or add bits of butter; turn the soft dough over 
the cherries and bake about thirty minutes, or steam one 
hour. Turn from the dish to have the cherries uppermost. 
Serve with hard sauce or with a cup of stoned cherries, 
cooked tender in a cup each of sugar and water. 


2 cups sifted pastry flour 


KC PEACH AND RICE FRITTERS 

14 cup rice 1 level teaspoonful K C Baking 
1 egg, beaten light Powder 
4 cup sweet milk Slices of cooked peach or apple 
114 cups sifted pastry flour Powdered sugar 
14 teaspoonful salt Hot fat for frying 

Cook the rice in boiling salted water until it is tender 
and the water is absorbed or drained off; add the egg and 
milk; then the flour, salt and baking powder, sifted to- 
gether three times. Take up by tablespoonfuls, press the 
fruit into the center of the mixture, on the spoon, and with 
a teaspoon scrape the whole into the fat. Fry to an amber 
color. Serve sprinkled with sugar. 


K C CRULLERS 


3 “ oo pastry flour 2 eggs beaten light 
A 12. ag. YY cup granulated sugar 
KC BROWN PUDDING 114 level teaspoonfuls K C (4 02. 
% cup stale bread crumbs 2% cup milk Baking Powder 3 tablespoonfuls melted butter 
24 cup flour 2 eggs, beaten light 4 teaspoonful mace or nut- (114 02.) 
24 cup finely chopped suet 2 level teaspoonfuls K C N meg 4 cup skimmed milk 


24 cup sugar | Baking Powder 
2, cup dark colored jam, plum 1 level teaspoonful salt 
or raspberry 


Sift together, three times, the flour, baking powder and 
salt, add other dry ingredients. Moisten with the milk and 
beaten eggs. Turn into a greased mold and steam two hours. 
Serve with.a hard or liquid sauce. 
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14 teaspoonful salt 


Sift together, three times, the flour, baking powder, mace 
and salt. Add the sugar, butter and milk to the beaten eggs 
and stir into the dry ingredients to make a stiff dough. 
Knead slightly; then roll little pieces on the board to make 
pencil shapes. Twist these; fry in deep fat; drain on soft 
paper and roll in powdered sugar. 
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KC CHRISTMAS PLUM PUDDING 


tl 


14 pound beef suet level teaspoonfuls K C 


1 cup flour (4 oz.) Baking Powder 

” 14 pound raisins (stoned) 14 teaspoonful each, ground 
14 pound currants cloves and cinnamon 
2 ounces citron, cut fine 14 teaspoonful each, mace and 
1 cup sugar (8 oz.) salt 

A Grated rind of 1 lemon 2 eggs 
2 cups flour (8 oz.) 4 cup sweet milk 


Sift together, three times, the flour, baking powder, 
spices and salt. Chop fine the suet, mixing it with the cup 
of flour; add the fruit, sugar, lemon rind, and the flour 
mixture together. Mix this thoroughly, then stir in the 
eggs beaten very light and mixed with the milk. The mix- 
ture should be quite stiff. Steam six hours im a buttered, 
two-quart mold. Serve with hard or liquid sauce. Chopped 
figs or dates and nuts may be used in place of the fruit 
mentioned. 


} K C MARBLE PUDDING 


2 cups sifted pastry flour 2, cup sugar (54% 02.) 
(8 02.) 4  tablespoonfuls melted but- 
2 level teaspoonfuls K C ter (2 02.) 
Baking Powder 14 cup cold water 
} 14 teaspoonful cinnamon Whites of 2 eggs, beaten dry 
1 14 teaspoonful salt 114 ounces melted chocolate 


) Yolks of 2 eggs, beaten light 


Sift together, three times, the flour, baking powder, salt 
and cinnamon. To the yolks add the sugar, butter and . 
water, and stir into the dry ingredients. Add the whites of 
the eggs. Divide the mixture into two parts and add the 
chocolate to one part. Dispose the two parts in a buttered | 
mold to give a marbled appearance. Steam forty-five min- 
utes. Serve with 


Vanilla Sauce 


Boil 2 cups of sugar and a cup of water six minutes; 
add 2 tablespoonfuls of butter and a teaspoonful of vanilla 
extract. 
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K C COTTAGE PUDDING 


14 cup butter (4 0z.) 2 cups sifted pastry flour 
1 cup sugar (8 02.) (8 02.) 

1 egg and yolk of another 14 teaspoonful salt 

1 cup milk 2 level teaspoonfuls K C 


Baking Powder 


Cream the butter; add the sugar gradually, the eggs 
beaten light, and the milk; then the flour, salt and baking 
powder, sifted together three times. Bake in a sheet or a 
mufhin pan. Serve with 


Frothy Sauce 


14 cup butter (4 02.) 14 cup boiling water 
1 cup sugar (8 02.) 1 teaspoonful vanilla extract 
White of 1 egg, beaten dry 


Cream the butter, add the sugar and white of egg; stir 
in the boiling water and flavoring. 


KC PRUNE KUCHEN 


2 cups sifted pastry flour 1 egg 
(8 02.) 24 cup milk 
2 tablespoonfuls granulatea 14 pound prunes 
sugar (1 02.) 3 tablespoonfuls melted butter 
14 teaspoonful salt (114 02.) 
2 level teaspoonfuls K C 3 tablespoonfuls sugar 
Baking Powder 4(114 02.) 
14 cup butter (2 0z.) Cinnamon to taste 


Sift dry ingredients together, three times, and work in 
the butter. Beat the egg; add the milk, and stir into the dry 
ingredients. Turn into a shallow buttered pan and spread 
the dough evenly in the pan. Have the prunes cooked 
tender and remove the stones. Press the prunes, skin side 
down, into the top of the dough. Brush over with the 
melted butter, dredge with the sugar and cinnamon, and 
bake about twenty-five minutes. Serve hot, cut in squares, 
with hard sauce or stewed prunes. 
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KC BAKED APPLE DUMPLINGS 


114 cups sifted pastry flour 14 cup shortening (2 oz.) 
6 oz. About 4 cup milk 
4 teaspoonful salt Apples 


2 ~~ level teaspoonfuls K C 
Baking Powder 


Fill the cups of a buttered mufhn pan with pared and 
sliced apples, sprinkle with salt and turn two or three table- 
spoonfuls of water into each cup. Sift together, three times, 
the flour, salt and baking powder; work in the shortening, 
and mix to a soft dough with the milk. Drop the dough 
from a spoon upon the apples. Let bake about twenty-five 
minutes. Invert the pan on a serving dish. Put a spoonful 
of hard sauce above the apple in each dumpling and finish 
with a grating of nutmeg. 


PIE CRUST 


For Double Crusted Pie 
114 cupfuls sifted pastry flour l4 teaspoonful salt 


6 oz.) ¥%; cupful shortening (2% oz.) 
\4 teaspoonful K C Baking Ice water 
Powder 


Have ingredients and utensils cold. Sift together dry in- 
gredients. Add shortening, cutting in with a knife, until 
thoroughly distributed. Add ice water, a little at a time, 
until stiff paste forms. Do not use too much water. Keep 
dough cool. Cut in half and roll about Ye inch thick. 


KC DOUGHNUTS 
34, cup granulated sugar (6 02.) 1 teaspoonful mace 
1 


cup sweet milk 1 teaspoonful salt 
3 tablespoonfuls melted butter 2 eggs, the whites and yolks 
(114 02.) beaten separately 


3 cups flour (12 oz.) 
2 level teaspoonfuls K C 
Baking Powder 


Mix as for cake, reserving beaten whites until last. Then 
work in two more cups of flour. The dough should be 
quite stiff so as not to absorb much fat while frying. Roll 
the dough out into a sheet about one-quarter inch thick. 
Cut in desired shapes and fry in deep fat. 
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KC OLD-FASHIONED APPLE DUMPLINGS 


2 cups sifted pastry flour 14 cup shortening (2 02.) 
(8 02. About 34 cup milk 
* 2 level teaspoonfuls K C 4 apples 
Baking Powder - Cinnamon or nutmeg 
14 teaspoonful salt Sugar 
« Sift together, three times, the flour, baking powder and 


salt; work in the shortening and mix to a dough with milk 
as needed; roll into a square sheet one-third inch thick and 
cut into four pieces. Lay a cored-and-pared apple on each 
: . piece, fill the center with sugar and cinnamon, then draw 
| | : up the paste to cover the apple, make smooth, and bake 
on a buttered dish. When nearly baked, brush over with 
milk, dredge with granulated sugar, and return to the oven. 


| BS Ee eee nee o Serve hot with hard sauce. 
| 
1 cup sifted pastry flour 14 teaspoonful salt | 
) , Sie tal KC Bak 1 egg, age light Hard Sauce 
1 t | Baki | , 
st — alii iA eG pared and cut in 9 Beat half a cup of butter to a cream, gradually beat in 
1 level teaspoonful powdered small pieces , one cup of sugar and press into a dome shape on a glass or 
sugar Hot fat for frying china plate. Grate a little nutmeg over the top. | 


Sift together, three times, the flour, baking powder, sugar 
and salt. Add the milk to the beaten egg and stir in the | 
dry ingredients. Then stir in the bits of apple. Drop the | 
batter into the fat by spoonfuls and let fry until delicately | , | 
browned. Drain on soft paper. Serve with powdered sugar 
| or jelly sauce. Bananas, peaches, fresh or canned, and other 
| fruit may be used in the same way. 


OYSTER FRITTERS IN CHAFING DISH, KC STYLE 


1 egg, beaten light 2 level teaspoonfuls K C Baking 

\4 cup oyster liquor or milk Powder | 

1 cup sifted pastry flour Scant half teaspoonful salt 

1 pint oysters Pepper . 
Butter 


Sift together, three times, the flour, baking powder, salt 
and pepper. To the egg add the milk and gradually stir into 
the dry ingredients. Remove bits of shell from the oysters; 
dry on a cloth, dip in the batter and fry in butter, melted 
in the blazer. When one side is browned, turn and brown 
the other side. 
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KC LAYER AND LOAF CAKES 


“The fire must be carefully attended to, so that the 
cooking will proceed uniformly, and the food 
be neither scorced nor served half done.” 


K C LADY BALTIMORE CAKE 


1 cup butter (8 oz.) 314 cups pastry flour (14 oz.) 
2 cups granulated sugar (1 lb.) 3 level teaspoonfuls KC Bak- 
1 cup milk Powder 

1 teaspoonful rose water Whites of 6 eggs, beaten dry 


Cream the butter and beat in the sugar gradually. Sift 
together, three times, the flour and baking powder and add 
to the butter and sugar, alternately with the milk and rose 
water. Lastly, add the egg whites. Bake in three layer cake 
pans. Put the layers together with the following frosting. 


Frosting for Lady Baltimore Cake 
3 cups granulated sugar 1 cup chopped raisins 
(114 lbs.) 1 cup chopped nut meats 

1 cup boiling water 5 figs cut in thin slices 
Whites of 3 eggs 

Stir the sugar and water until the sugar is dissolved, then 
let boil without stirring until the syrup from a spoon will 
spin a long thread, pour upon the whites of the eggs, beaten 
dry, beating constantly meanwhile. Continue the beating 
until the frosting is cold; add the fruit and spread upon 
the cake. , 


SPONGE CAKE, KC STYLE 


3 eggs 14 teaspoonful salt 

1'14 cups sugar (12 oz.) i4, cup cold water 

2 cups sifted pastry flour 1 teaspoonful vanilla extract 
(8 02.) 1 cup heavy cream 

1'4 level teaspoonfuls KC Bak- 1 cup currant jelly 
ing Powder 1 cup boiling water 


Sift the flour, salt and baking powder together three 
times. Beat the eggs very light and beat in the sugar grad- 


ually. Add the cold water alternately with the flour mixture; 


add the extract. Bake in a shallow pan about twenty-five 
minutes. Beat the cream. Cook the jelly and hot water to 
a smooth syrup. Use the cake hot or cold. Cut it into 
squares; cover the top with the whipped cream and pour 
the hot sauce around sides. This cake is also good for straw- 
berry, raspberry and other shortcakes. 
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KC FAIRY LOAF CAKE 


34 cup butter (6 oz.) 214 cups pastry flour (10 oz.) 


114 cups granulated sugar 2 level teaspoonfuls K C Bak- 


oz.) ing Powder 
Yolks 4 eggs, beaten light Whites of 4 eggs, beaten dry 
14 cup sweet milk 1 teaspoonful vanilla extract 


Sift the flour and baking powder together three times. 
Beat the butter to a cream and gradually beat in the sugar. 
Add the yolks, the milk, flour mixture, whites of eggs and 
vanilla in the order given, beating each in vigorously. Bake 
in a rather slow oven, 250°-300° F. 


KC CHOCOLATE CAKE 


14 teaspoonful salt 


14 cup butter (4 0z.) 
Whites of 2 eggs, beaten dry 


1 cup sugar (8 oz.) 


Yolks of 2 eggs, beaten light 2 squares ordinary cooking 

114 cups pastry flour (6 0z.) chocolate, melted 

2 level teaspoonfuls K C 1 teaspoonful vanilla extract 
. Baking Powder 14 cup milk 


Sift together three times the flour, baking powder and 
salt. Cream the butter and sugar. Add the beaten yolks and 
chocolate; then the milk, alternately with the flour mixture, 
and lastly the beaten whites of eggs. Bake thirty to forty 
minutes. 


KC DARK FRUIT CAKE 


4 cups flour (1 |b.) 

14 teaspoonful salt 

1 level teaspoonful K C 
Baking Powder 


lb. currants 

lb. chopped figs 

lb. sliced citron 
rated rind of 1 lemon 


9 al ahs 


2 teaspoonfuls cinnamon 2 cups butter (1 Ib.) 
34 teaspoonful allspice and nut- 2 cups sugar (1 Ib.) 
meg : 12 eggs (whites and yolks 
14, teaspoonful each cloves and beaten separately) 
mace 14 cup coffee : 


3 Ibs. seeded raisins 

Sift together flour, salt, baking powder and _ spices. 
Dredge fruit with flour thoroughly. Cream butter and 
sugar; add beaten yolks; add alternately flour mixture and 
liguid; add whipped whites, beat for ten minutes. 5tir in 
prepared fruit. Line loaf pans with four thicknesses of 
paper; pour in batter. Bake in slow oven from three to five 
hours, covering pans with paper until two-third’s baked. 
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K C ORANGE CAKE 


14 cup butter (4 02.) 2 level teaspoonfuls K C Bak- 
14 cup orange juice ing Powder . 
1 cup sugar (8 oz.) V4 cup milk 

Yolks of 4 eggs, beaten light Whites of 2 eggs, beaten dry 

2 cups pastry flour (8 oz.) 


Cream the butter and sugar; add the grated rind and 
juice of the orange. Cream well, add yolks of eggs and beat 
thoroughly. Alternately add the milk and the flour (sifted 
three times with the baking powder) and the well beaten 
whites of eggs last. Bake in three layer cake pans. Put the 
layers together with orange filling or boiled icing. Spread a 
little of the filling on the top layer and into this press 
orange sections from which the skin has been taken. 


ORANGE FILLING 


1 cup orange juice 1 egg, beaten light 
Juice of half a lemon 1 tablespoonful butter 
24 cup sugar. Salt 

4 level tablespoonfuls cornstarch 


Heat the fruit juice with half the sugar over hot water; 
mix the cornstarch with a little water and cook in the hot 
juice ten minutes. Add the egg mixed with the other half 
of the sugar and stir until the egg thickens the mixture; 
add the butter and salt. 


KCBaking Powder &) 
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BOILED ICING 


Whites of two eggs. 1 cup granulated sugar. 3 table- 
spoonfuls water. Pour cold water on the sugar and boil till 
clear. Whip eggs to a froth, pour syrup on slowly, beating 
continuously and continue beating till the mixture is stiff 
enough to spread on cake well. Flavor to taste with vanilla 
or lemon adding shredded cocoanuts or chopped nuts if 
desired. 


K C DUTCH APPLE CAKE 


2 cups pastry flour (8 oz.) About 34 cup milk 
2 level teaspoonfuls KC Bak- About 5 apples (cut and pared 


ing Powder into eighths) 
14 teaspoonful salt “"YW4 cap sugar (2 02.) ° 1. 
14 cup butter (2 oz.) 1 tablespoon cinnamon 
1 egg 14 cup dried currants 


Sift together, three times, the flour, salt and baking 
powder. With tips of the fingers work the butter into the 
flour mixture. Beat the egg, add the milk and stir into the 
dry ingredients. Spread the dough in a well-buttered shal- 
low pan; press the sharp edges of the pieces of apple into 
the dough in parallel rows; sprinkle the whole with the 
currants, sugar and cinnamon mixed together. Bake in a 
moderate oven. Serve hot, with butter, as bread for supper, 
or with hard sauce as a pudding. 
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K C COCOANUT LAYER CAKE 


Vy) cup butter (4 oz.) 3/4 cup cold water 


114 cups granulated sugar Whites of 2 eggs 
(10: 03.) :. 4. | Icing 
Yolks of 2 eggs 1 cup granulated sugar 
2 cups pastry flour (8 oz.) | 4 cup water 
2 level teaspoonfuls K C Whites of 2 eggs 
Baking Powder 1 cup grated cocoanut 


Cream the butter and beat the yolks light; add half the 
sugar to the butter and half to the yolks, then beat the two 
together; add the flour and baking powder (after sifting 
together three times) alternately with the water; lastly add 
the whites of eggs beaten dry. Bake in three layers. Boil 
the sugar and water until the syrup will spin a thread 3 
inches long; gradually add to the whites of eggs, beaten 
dry; beat till cold; add the cocoanut and use between the 
layers and on top. Sprinkle the top with more cocoanut. 


KC DEVIL CAKE 


4 cup butter (4 02.) 
34 cup sugar (6 oz.) 


4 teaspoonful cinnamon 
14 teaspoonful cloves 


Yolks of 3 eggs 2 level teaspoonfuls KC Bak- 

14 cup sugar (4 02.) ing Powder 

3 ounces chocolate, melted V4 cup milk 

134 cups sifted pastry flour 1 teaspoonful vanilla extract 
7 0%.) Whites of 3 eggs, beaten dry 


Cream the butter and add the *% cup of sugar. Beat the 
yolks, add the '4 cup of sugar and beat the two sugar mix- 
tures together. Add the chocolate, then the flour, sifted 
three times with the baking powder and spices, then the 
milk, extract, and whites of eggs. Bake in two layers and 
put together with a fruit icing. Spread white icing above. 


Frosting for Devil Cake 


114 cups sugar 14 cup each sultana raisins, 
34 cup water glace cherries and pecan 
Whites of 2 eggs, beaten dry nut meats 


Boil*the sugar and water until the syrup spins a thread 
three inches long, and gradually beat it into the whites of 
eggs. When cold, put a few spoonfuls over the fruit and 
nuts and put between the layers. Spread the rest on top of 
the cake. | 
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K C EVERYDAY WHITE CAKE 


cup butter (4 02z.) Whites of 3 eggs 
1 cup granulated sugar (8 0z.) 1 teaspoonful vanilla extract 


14 cup milk Frosting for Everyday Cake 
2 cups sifted pastry flour 14 cup granulated sugar 
(8 02.) 14 cup boiling water 
2 level teaspoonfuls K C 1 ounce or square chocolate 
Baking Powder Sifted confectioner’s sugar 


Sift flour and baking powder together three times. Cream 
the butter; add the sugar; then alternately the milk and the 
flour mixture. Bake in a thin sheet. For the frosting, cook 
the sugar, water and chocolate four minutes after the 
chocolate is melted, and add confectioner’s sugar till thick 
enough to spread. 


KC GOLD CAKE 


14 cup butter (2 oz.) 1 level teaspoonful K C Bak- 
14 cup sugar (4 0z.) ing Powder 
Yolks of 4 eggs, beaten light 14 cup milk 


1 cup pastry flour, less 2 level Grated rind of 1 orange 
tablespoonfuls (314 02.) 

Cream the butter; add the sugar, the yolks, orange rind 
and milk; then the flour sifted with the baking powder 
three times. Bake in a tube pan about thirty minutes. Cover 
with Cocoanut Frosting. 


Cocoanut Frosting 


Beat the whites of 2 eggs dry; gradually beat in half a 
cup of sifted confectioner’s sugar and continue the beating 
until the frosting is smooth, thick and glossy; then beat in 
grated cocoanut, fresh or prepared, and spread upon the 
cake. This frosting is made thick by beating rather than 
by sugar. 


| KC SPICE CAKE 
114 cups pastry flour (6 0z.) 14 cupful shortening (2 0z.) 


214 level teaspoonfuls K C 114 cupfuls C sugar 2 
Baking Powder 2 eggs 

14 teaspoonful salt Y% cupful water 

1 teaspoonful cinnamon 1  cupful raisins 


14 teaspoonful nutmeg 
Mix and sift all dry ingredients four times. Add other 


ingredients and beat hard, until thoroughly mixed. Bake in 
tube pan, in a moderate oven for 30 to 45 minutes. 
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K C WHITE CAKE 


14 cup butter (4 0z.) 134 cups sifted pastry flour 
1 cup granulated sugar (7 02.) 

(8 02.) 134 level teaspoonfuls K C 
14 cup milk, less 2 tablespoon- ~ Baking Powder 

fuls Grating of lemon rind 
1 teaspoonful vanilla extract Whites of 4 eggs, beaten dry 


Sift the flour and baking powder together three times. 
Beat the butter to a smooth cream and gradually beat in the 
sugar; add the lemon rind, milk and extract, alternately 
with the flour and baking powder. Lastly add the whites “ 
of the eggs and beat the whole thoroughly. Bake in a sheet 
about twenty-five minutes. Cover with any frosting desired. 
The following is particularly good. 


7 Nut Caramel Frosting 
Boil one cup of sugar, three teaspoonfuls of caramel 


syrup and one-fourth cup of water, until the syrup will spin 
a thread two inches long. Pour in a fine stream upon the 


white of a large egg, beaten dry, beating vigorously mean- K C NUT CAKE 
while. Continue beating until quite cool, then set into a | 

dish of boiling water and beat until the frosting begins to 4 cup butter (4 02.) 2 level teaspoonfuls K C Bak- 
sugar against the dish; beat in half a cup of pecan nut aya, Ces Sead Sheet me ee 

(12 0z.) 1 cup nut meats, chopped fine 
meats and spread upon the cake, leaving the frosting rather 34, cup milk Whites of 4 eggs, beaten dry 

: rough. | 2 cups pastry flour (8 oz.) 


Sift flour and baking powder together, three times. Cream 
the butter, add the sugar; then alternately, the milk and 
the flour mixture; lastly the whites of eggs and the nut 
meats. Bake in a sheet in a shallow pan thirty or forty 
minutes. When cold cover with the icing and decorate with 
whole nut meats. 


Chocolate Icing 


1 cup granulated sugar White of 1 egg, beaten dry 
14 ounce chocolate lY4 teaspoonful vanilla extract 
14 cup water 


Stir the sugar, chocolate and water until the mixture 
boils: cover and let boil three minutes. Uncover and let boil 
till when tested in cold water a soft ball may be formed; 
beat in to white of egg, then beat until cold and add the 
vanilla. 
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KC ANGEL FOOD CAKE 


1!4 cups sifted pastry flour 4 teaspoonful almond extract 

(5 02.) 1 level teaspoonful K C Bak- 
114 cups egg whites (12 egg ing Powder 

whites) 1 teaspoonful vanilla extract 
114 cups granulated sugar 14 teaspoonful salt 

(12 oz.) 


Beat egg whites with salt added. Fold in sugar, and then 
the flour with which the baking powder has been sifted 4 
times. Add 1 teaspoonful vanilla extract and '/7 teaspoon- 
ful almond extract. Use large size angel food cake pan. 
Bake 30 minutes gradually raising the temperature to 275° 
—then 30 minutes longer at 320°. Upon removal from the 
oven invert the pan and allow to stand until cake is cool. 


K C GRAHAM CRACKER CAKE 


23 square graham crackers 1 cup sugar 
14 cup flour 4 cup butter 
3 level teaspoonfuls K C 3 eggs 
Baking Powder 1 teaspoonful vanilla extract 
1 cup milk 


Crush the graham crackers on board with rolling pin, 
mix with flour and baking powder. Cream the butter and 
sugar together; add well beaten eggs. Add the graham 
cracker mixture alternately with the milk. Flavor with 
vanilla. Bake in two greased 9 inch layer pans in slow oven 
(300° F.) about 25 minutes. Put layers together and cover 
with butter frosting. | 


Butter Frosting . 
14 cup butter (14 lb.) 2 cups powdered sugar (1 lb.) 
2 tablespoonfuls cream 


Cream the butter until soft. Add sugar gradually, blend- 
ing thoroughly. Add cream to obtain good spreading con- 
sistency. 
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PINEAPPLE UPSIDE-DOWN CAKE 


Pineapple Mixture 


\4 cup sugar 2 tablespoonfuls pineapple juice, 
2 tablespoonfuls butter 3 slices pineapple 

Melt the sugar in a skillet over moderate heat, allow it 
to brown slightly, and stir constantly. Add the butter and 
pineapple juice and cook until a fairly thick sirup is formed. 
Place the sections of pineapple in the sirup and cook a few 
minutes, or until they are light brown, and turn occasion- 
ally. Have ready a well-greased heavy baking pan or dish, 
place the pineapple on the bottom, and pour the sirup over 
it. Allow this to cool so it will form a semisolid surface, 
then pour in the following cake batter: 


Cake Batter 


\4 cup butter or other fat 114 cups sifted soft-wheat flour 


14 cup sugar | 114 level teaspoonfuls KC | 
1 egg Baking Powder 
1 teaspoonful vanilla 14 teaspoonful salt 

14 cup milk 


Cream the fat, add the sugar, well-beaten egg, and 
vanilla. Sift the dry ingredients together and add alter- 
nately with the milk to the first mixture. Pour this over 

‘the pineapple. The batter is rather thick and may need to 
be smoothed on top with a knife. Bake in a very moderate 
oven (300° to 325° F.) for 45 minutes. Loosen the sides 
of the cake, turn it out carefully, upside down. If the fruit * 
sticks to the pan, lift it out and place it on the cake. Serve’ -— 
with whipped cream or hard sauce. 


GINGERBREAD 
Y cup fat 4 teaspoonful soda 
\4 cup sugar iY teaspoonful salt 
1 cup molasses 1 teaspoonful ginger : 
1 egg 4 teaspoonful cloves 
3 cups sifted soft-wheat flour 14 teaspoonful cinnamon 
3 level teaspoonsful K C 1 cup milk “2 


Baking Powder 


Cream together the sugar and fat. Add the molasses®and 
beaten egg. Sift together twice the dry ingredients and add 
to the first mixture alternately with the milk. Bake in two 
shallow pans in a moderate oven (350° F.) for 30 to 40 
minutes. Serve with cream cheese or whipped cream. 
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KC CREAM CAKE 
114 level teaspoonfuls K C 


4 cup butter (4 oz.) 


1] cup sugar (8 oz.) Baking Powder 

Yolks of 2 eggs, beaten light 14 cup cold water 

13% — ee pastry flour Whites of 2 eggs. beaten dry 
OZ. 


Cream the butter; add the sugar, yolks of eggs and water; 
then the flour, sifted three times with the baking powder; 
lastly the whites of eggs. Bake in two or three layers; put 
these together with cream filling, and dredge the top with 
confectioner’s sugar. 


Cream Filling 


14 cup sifted flour 14 cup sugar 
14 teaspoonful salt 1 teaspoonful vanilla extract 
1 cup hot milk 1 ounce chocolate 


1 egg, beaten light 


Mix flour and salt with a very little cold milk; stir into 
the hot milk and cook ten minutes, add the chocolate and 
stir until it is melted and evenly blended with the flour 
mixture, then beat in the egg mixed with the sugar, and 
lastly the vanilla. 
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KC STRAWBERRY SHORTCAKE 


+ 
ey 


214 cups sifted pastry flour About 34 cup milk 
(10 oz.) Butter 

214 level teaspoonfuls KC Bak- 2 baskets strawberries 
ing Powder Between 1 and 2 cups granu- 

14 teaspoonful salt lated sugar 

14 cup shortening (4 oz.) 1 cup or more double cream 


Hull, wash and drain the berries, reserve a few choice 
berries to garnish the top of the cake; cut the rest in halves 
and mix with the sugar. Beat the cream and set aside to 
chill. Sift together, three times, the flour, baking powder 
and salt; work in the shortening; then mix to a soft dough 
with the milk. Roll on floured board to about one-half inch 
thick. Place on pan and bake at 425° F. Split while hot 
into two layers; butter each cut surface. Fill between the 
layers with cut berries. Cover top with berries and sweet- 
ened whipped cream. Garnish with whole berries. Individ- 
ual shortcakes may be prepared by cutting dough with a 
large biscuit cutter, baking and preparing as above. 


a 
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KC SMALL CAKES, WAFERS 
AND THE LIKE 


K C CUP CAKES FILLED WITH WHIPPED CREAM 


14 cup butter (4 02.) 2 level teaspoonfuls K C Bak- 
1 cup sugar (8 02.) ing Powder 

Yolks of 2 eggs Whites of 2 eggs, beaten dry 
VY, cup of milk Whipped cream 

2 cups flour (8 oz.) Vanilla extract 


Cream the butter; add the sugar and yolks of eggs; then 
alternately, the milk and the flour, sifted three times with 
the baking powder; lastly, the whites of eggs. Bake in a 
cup cake pan. When cold cut out the center from each cake 
and fill the open space with whipped creani. Decorate with 
slices of candied cherries. Three tablespoonfuls of sugar 
and half a teaspoonful of vanilla may be added to the 
cream before whipping. The recipe for jelly roll is often 
baked in cups and filled with whipped cream. Pieces of 
jelly may replace the cherries. 


KC SOFT GINGER CAKES 


'Y4 cup butter (4 02.) 214 cups pastry flour (10 oz.) 
34, cup sugar (6 oz.) 214 level teaspoonfuls K C 

2 ounces chocolate, melted Baking Powder 

1 egg, beaten light 14 teaspoonful salt 

14 cup sweet cream 1 tablesponful yellow ginger 


Sift together, three times, the flour, salt, ginger and bak- 
ing powder. Cream the butter; add the sugar, chocolate, 
egg, cream, and lastly, the flour mixture. A little more flour 
may be required. Knead lightly; roll into a sheet; cut into 
rounds; press the rounds into granulated sugar and cinna- 
mon mixed. Bake in a moderate oven. 


K C SOFT JUMBLES 


2, cup butter (5% 02.) 2 teaspoonfuls K C Baking 
114 cups sugar (12 oz.) Powder e 

1 cup milk or cream 3 cups flour (12 oz.) 

3 eggs . Grated rind of 1 lemon 


Beat the butter ae sugar to a cream; add the well beaten 
eggs, milk and lemon rind; beat in the flour with which 
the baking powder has been thoroughly sifted. Drop by 
teaspoonfuls on a greased pan and bake golden brown. 
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KC PLAIN COOKIES 


14 cup butter (4 02.) 314 cups flour (14 oz.) 
1 cup granulated sugar 3 level teaspoonfuls K C 
(8 02.) Baking Powder 
4, nutmeg, grated Sugar for dredging the cakes 
egg, beaten light VY, cup milk 


Sift together, three times, the flour and baking powder. 
Cream the butter; add the sugar, nutmeg, beaten egg, milk, 
and the flour mixture. Take the dough on a floured board, 
a little at a time; knead slightly; roll to a scant half inch 
thickness and cut into rounds. Set these into baking pans; 
dredge with sugar, and bake in moderate oven. 


KC PEANUT COOKIES 


14 cup butter (2 oz.) 14 teaspoonful salt 

14 cup sugar (4 02.) 1 level teaspoonful K C 
1 egg, beaten light Baking Powder 

2 tablespoonfuls milk 34, cup shelled peanuts 

] 


cup pastry flour (4 0z.) 


Sift together, three times, the flour, salt and baking 
powder. Cream the butter; add sugar, egg, milk, the flour 
mixture and lastly, the peanuts, chopped and pounded fine 
in a mortar. Drop on a buttered tin, a teaspoonful in a 
place. Put half a nut meat on each bit of dough. Bake in a 
eee oven. This will make twenty-four cookies. 


KC PEANUT BUTTER COOKIES 


2 tablespoonfuls butter * 2° cups sifted pastry flour 
[4 cup peanut butter 2 level teaspoonfuls K C 
1 cup sugar Baking Powder 

1 egg, beaten light 14 teaspoonful salt 

Ys cup milk : 


Cream butter; add peanut butter and cream again; grad- 
ually beat in sugar; add egg, milk, flour mixed with baking 
powder and salt. Mix to a dough, roll into a thin'sheet and 
cut into rounds. Place in buttered pans, dredge with gran- 
ulated sugar and bake in hot oven, 400-450° F. 
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KC RASPBERRY SANDWICHES OR FRUIT COOKIES 


3 cups sifted pastry flour Grated rind of 1 lemon 
(12 .02.} 1 egg, beaten light 
214 level teaspoonfuls K C V4 cup of milk 
Baking Powder V4 |b. raspberry jam 
14 teaspoonful salt White of 1 egg 
4 cup butter (4 0z.) More sugar 
1 cup granulated sugar 
(8: oz.) 


Sift together, three times, the flour, baking powder and 
salt. Cream the butter, add the sugar, grated rind, egg and 
alternately the milk and flour tixture, Knead in the last 
\ of the flour mixture. Roll the dough (part at a time) into 

a thin sheet and cut into rounds. Spread half the rounds 

nearly to the edge with the jam; lay the other half over 

the jam and press together lightly; set into a baking pan; 

brush over the tops with white of egg; dredge with gran- 
ulated sugar, and bake about twelve minutes. 


KC RASPBERRY SHORTCAKE 


2 cups sifted pastry flour cup raspberries 

(8 02.) teaspoonful salt 
: 14 teaspoonful salt cup sugar (4 0z.) 
, 2 level teaspoonfuls K C Bak- Raspberry Sauce 

ing Powder 14 cup butter 

14 cup butter (4 02.) cup sugar 

Yolk of 1 egg cup raspberry pulp 

14 cup milk or more as needed White of 1 egg 


Sift together, three times, the flour, salt and baking pow- 
der, and work in the butter. Beat the yolk; add the milk 
and stir to a dough, using more milk if needed. Divide into 
two parts; knead the larger part slightly and roll to fit a 
pan; spread over it the berries, salt and sugar; knead the 
second piece and set over the berries. Bake about half an 
hour. Serve hot with the sauce. For the sauce, cream the 
butter; add the sugar; then gradually the mashed-and-sifted 
berry pulp; and lastly, the white of egg, beaten dry. This 
makes a light, fluffy sauce. 
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MEAT, CHEESE AND VEGETABLE 
DISHES 


Dainty ways of serving food have a usefulness 
beyond their aesthetic value. Everyone knows 
that a feeble appetite is often tempted by a 
tastefully garnished dish, when the same ma- 
terial, carelessly served, would seen quite 
unpalatable —W. O. Atwater. 


BEEFSTEAK PIE, KC POTATO CRUST 


114 lbs. round steak 1, teaspoonful salt 
Drippings and salt 1 cup cold mashed potato 
2 cups sifted flour (8 oz.) 4 cup shortening (4 oz.) 


3 — level teaspoonfuls KC Bak- = Milk 
ing Powder 

Cut the steak into strips an inch wide; brown these in 
the drippings and let simmer in boiling water till tender; 
add salt and pepper to season, and turn into a baking dish. 
Sift together, three times, the flour, salt and baking pow- 
der; add the potato and work in the shortening; add milk 
and mix to a dough; knead lightly and roll to fit the top of 
baking dish; cut two slits in the middle. Bake about twenty- 
five minutes. 


BEEF ROLL, KC STYLE 


3 cups flour (12 oz.) 1 cup each, chopped cooked 

1 teaspoonful salt beef and ham 

3 level teaspoonfuls KC Bak- 1. teaspoonful mixed mustard 
ing Powder Grating of onion 

14 cup shortening (2% oz.) 14 teaspoonful each, salt and 

Sweet milk pepper 

2 beaten eggs Broth or water 


Make a biscuit dough of the flour, salt, baking powder, 
shortening and milk, and roll into a sheet half an inch 
thick, having the ends even. Mix the other ingredients by 
themselves, using liquid as needed to make a paste. Spread 
the paste over the dough and roll like a jelly roll. Bake in 
a buttered pan about forty minutes. Brush over the outside 
with a little beaten egg left for the purpose and return to 
the oven to brown. Serve hot with a rich brown sauce. 
Other meats as chicken, or veal, alone, or in combination, 
may be used. The onion and mustard may be omitted. 
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K C CHEESE AND RICE FRITTERS 
1 cup boiled rice, grains dis) 1 level teaspoonful K C Bak- 


tinct ing Powder 

4 cup grated cheese 14 teaspoonful salt 

2 tablespoonfuls milk or 2 level tablespoonfuls pastry 
melted butter flour 

1 egg, beaten light Butter or other fat 


Sift together, three times, the flour, baking powder and 
salt. To the egg add the rice, buter or milk, cheese and 
lastly the flour mixture. Drop by the spoonful into melted 
fat, let cook until a delicate brown color, then turn. 


CREAMED CHICKEN, KC STYLE 


K C Diamonds Creamed Chicken 

114 cups flour (6 oz.) 14 cup butter, melted and hot 
4 cup cornstarch (2 oz.) 14 cup flour 
14 teaspoonful salt 14 teaspoonful salt 
2 level teaspoonfuls KC Bak- 14 teaspoonful paprika 

ing Powder 2 cups broth, or 1 cup broth 
About 1 cup cream, or and 1 cup thin cream 
4  tablespoonfuls butter and 2 cups cooked chicken cut in 
34, cup milk cubes 


Sift together, three times, the flour, cornstarch, salt and 
baking powder and mix to a dough with cream. Knead 
slightly, roll into a sheet half an inch thick, cut into small, 
diamond-shaped pieces, and bake about fifteen minutes. 

For the creamed chicken, cook the flour, salt and pepper 
in the butter; add the liquid and stir until boiling; add the 
chicken, make hot; turn on to a shallow serving dish, and 
dispose the K C diamonds above. 


KC YORKSHIRE PUDDING 


2 cups sifted pastry flour 2 cups milk 
(8 oz.) Beef drippings 

1 level teaspoonful KC Roast beef 
Baking Powder 2 eggs 


4 teaspoonful salt 


Sift together, three times, the flour, baking powder and 
salt. Beat the eggs very light, add the milk and stir very 
gradually into the flour mixture. Turn into a baking pan 
containing three or four tablespoonfuls of drippings. Bake 
about twenty minutes. After the pudding has risen to its 
full height, baste occasionally with drippings. 
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K C CHICKEN POT PIE, BAKED DUMPLINGS 


1 fowl cut in joints 3 level teaspoonfuls K C Bak- 
14 cup flour ing Powder 

V4 teaspoonful salt V4 teaspoonful salt 

Black pepper 14 cup shortening 

2 cups flour Milk or cream 


Cover the fowl with boiling water and let simmer till 
tender, then remove to a baking dish. Mix 4 cup flour, 
salt and pepper with cold water to a smooth paste and use 
to thicken the broth. Remove the fat from the top of the 
broth if necessary before adding the thickening. Pour this 
gravy over the fowl until it is nearly covered, and reserve 
the rest to serve apart. Sift together the flour, baking pow- 
der and salt, three times; into this work the shortening 
and use cream or milk to make a dough, less stiff than for 
biscuits. Put this by spoonfuls over the fowl in the dish, 
which it should rest upon and completely cover. Let bake 
about twenty-five minutes. Veal or lamb may be treated 
likewise. 
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KC JELLY ROLL 


| cup sifted pastry flour 2 eggs, beaten light 
(4 02.) 1 cup sugar (8 oz.) 
Scant half teaspoonful salt Ye cup hot milk 
1'4 level teaspoonfuls K C Bak- Glass of jelly 
ing Powder Powdered sugar 


Grated rind of 1 lemon 


Beat the sugar into the eggs; add the lemon rind, then 
the flour, sifted three times with the salt and baking pow- 
der; and lastly, the milk. Bake in a buttered dripping pan; 
turn out on a damp cloth, trim off the crisp edges; spread 
with jelly. and turn over and over into a roll. Dredge the 
top with powered sugar. 


PREPARED FLOUR 


The leavening strength of self-rising flour diminishes with age. 
You will have infinitely better results if you use K C Baking Powder 
with a good brand of flour and prepare as needed. You will be 
delighted with the result. 


USE TO MAKE YOUR OWN PREPARED FLOUR 


2 quarts sifted plain flour (2 Ibs.) 

3 level tablespoonfuls K C Baking Powder (11% oz.) 
2 level teaspoonfuls salt 

Sift together three times. Store ready for use 
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LEARN TO REGULATE THE HEAT OF YOUR OVEN 


There is just one way to make your cakes rise high and keep an 
even surface. Have your oven moderate at first, until the cake is 
fully risen; then increase the heat, so as to brown it over quickly. 
The extreme heat is what stiffens the dough. If you stiffen the walls 
of the cake before rising is complete, you stop the rising process. 
Then the leavening gas, forming inside. will bulge up the center, 
where the dough is still soft, and spoil the shape of the cake. 


Note. Biscuit or other pastries made from stiff dough, that are 
cut into shapes for the oven, may stand for some time before bak- 
ing if covered with a damp cloth. By this procedure the dough may 
be prepared in advance and baked as needed. One of the many 


advantages from the use of KC BAKING POWDER. 


Do not attempt to bake bread and pastry together. Bread requires 
prolonged, moderate baking—pastry the reverse. 


Have a strong under heat for baking powder preparations, espe- 
cially pastry. 


Fresh bread or cake will not crumble if cut with a hot knife. 


Cake will not stick to the tin if a cloth wet with hot water is 
wrapped around it for a few minutes when taken from the oven. 


Milk is preferable to water for mixing. 


When butter is too hard to cream easily, heat the bowl slightly, 
never warm the butter. 


THE FOLLOWING TABLE OF PROPORTIONS IS ALSO 
VALUABLE:—USE 


One teaspoonful extract to one loaf plain cake. 

One teaspoonful salt to two quarts flour. 

One scant cupful of liquid to two full cupfuls of flour for muffins. 
One scant cupful of liquid to one full cupful of flour for batters. 
Four eggs to one quart of milk for custards served in baking dish. 


Eight eggs to one quart of milk for custards turned from baking 


dish. 


Ten average sized eggs without shell equal one pound. 
Twenty-five egg yolks cqual one pound. 


Fifteen egg whites equal one pound. 


Page Forty-six 


(Read Acxoss) 


Level Round. | Heap- Level 
tea- ing tea-|ing tea-| table- | Cupful Pint | Quart} Flour 
spoonful|spoonful|spoonful|spoonfu! 


COOKING HINTS 


EQUIVALENT WEIGHTS AND MEASURES 


VOLUME WEIGHT 


VY O27. 


2 I Vy oz. 
8 I lig \y4 oz. 
4 2 1 02. 


V6 oz. 
6 8 4 ysik | \ 1 oz. 


16 
( 8 %|yi\|k 2 O4. 


16 ] % Yy 4 OZ. 
2 1 % 8 oz. 


IMPORTANT 
ing cup without packing. Level off using a straight 


spoonful of KC Baking Powder. 


the best cakes. 


4 cents in stamps 


12 02. 111% Ib.|11% Ib. 


| f Q 1 Lib. |. Uo. 1% Tb: 


Always sift flour once just before measuring: transfer to measur- 
For each cupful (4 0z.) cf once sifted flour, use one level tea- 


Cakes so made with KC Baking Powder are light, tender, fine 
textured and have an unusual velvetiness and excellent flavor. 


_ Always use the amount of baking powder recommended on your 
baking powder can, Excess of any baking powder will not produce 


Additional copies of this book will be mailed upon receipt of 


20%.| 2oz. 


402z.| 402. 


802z.| 8oz. 


1 disc | 4 1b: 


edged knife. 
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. R. CHITTICK, Ph. G., Ph. C., Ph. M., 
Phar. D. Chief Chemist, formerly State Pure 


Food Chemist of Iowa. 

FREDERICK L. DUNLAP, B. Sc., Sc. D. Re- 
search’ Chemist, formerly of National Food 
Law Administration. 

These nationally known food chemists and 
their able assistant chemists are responsible 
for making K C the leader in quality. 


One corner of the well-equipped Laboratory. 


Baking tests, K C, the double-tested, double- 
action Baking Powder. 
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